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i Desserts for Children.

STEAMED APPLES—Any cooked-
apple dish simply prepared makes a
wholesome  and likable dessert f{or
the growing child, and steaming the
fruit is one excellent way to prepare
it. Peel and core some good looking
apples, and place them in an earthen-
' ware dish that will exactly fit the top
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BY ANNE RITTENHOUSE.

Special Oorrespondence of The Star.
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NEW “SKATING COSTUME" APPEARS.

be introduced with the very short skirt
of the season or otherwise women
wouid leok more wmndressed than be-

or less contempt for four years.
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for the m
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flared immensely,
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ried out on street =uits intended for

cold weather.

0Old Clothes Worn.

Probably it is just here that we [k
like skaters. The raditional skatiug
costume is a mass of fur, as far a4
we know it, which is chiefly through

the medium of the s in a pony bal-
tet or throuzh pictures of winter sports
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stunning =kating costumes last
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}Government’s Recipes
to Cook Sauer Kraut

of newtrality, the Departinent of Agri-
| eulture seewms to, think, but on the
other hand very commendalle
action. Suuer declared one
when

is= o
kraur

for preserving

is
riethosd
fresh
b

ciabbage
vegetables arve scarce, and may
eaten r: fried, bhoiled with pork,
with onions added, or with wiener-
wurst sagsage and browned in oven,
L eookad with sparerios.

The department's weekly news leiter

| ing the delectable
| known in English:

Use one to three gnarts salt to twenty
gallons shredded slaw. Remove out-
slde Teaves and hard core of cabbage.
Shred finel Line the keg with the
larger leaves on
as you fill Put in a three-inch layer
of shredied cabbage and sprinkle with
fouror five tablespoonfuls salt. Continue
{ to repeat this process, lining with the
Clarge leaves. Pound it wll down well

until the cusk is full and covered with

the brine. Cover with the lurge leaves

and o board cover 1o fit inside the cask.
| Weight this cover down with heavy
i weight so it will keep the cover level

“erout,” azs she is

It i= necessary that all the cabbage be
Keep |

| vovered with brine at all times,

in & cool, dry cellar three weeks to &
| month. Heinove the scvum and sece that
, the kraut is well covered
| When the weather is warm the kraut
| will cure in sixteen to eighteen days,

bage, if properly preparesd,
decided additions to the fa v table,
and the department’s specialist recom-
mends the following wmethods of prepa-
ration for these dishes:

STUFFED BAKED CABBAGI. —Nine
‘sausages, one onion, one inch red pep-!
per pod, one square inch hawm or |
slice of bacon, one tomito, one head.
cabbagze, salt and pepper. Hemove ouer

dare

BHUOWN CLOTH FROCE WITH BEANDS
OF SEUNK.
winter because of the unusual severity:

of the weather, which allowed her:
smzrt follk to skate in the Bois, but

ca, with all its cold weather, has!
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Long Skating Boots Added.

Y1 addition to the fashion for the so-
eulled skating suit women have taken
up the extraz high boot that allows the
<kirt to be extra =hort, u feature which
= in faver each week. These boots

» topped with cloth, or the same ef-
eci 18 gained through the use of a
h cloth guiter, usuaxlly in biscuit or
putty color.

A1l these light-colored gaiters are in-
creasing In  popularity, The size of
one's foot does not govern their adop-
tion, for women have ceased to be
sensitive about the size of their wuists,
hands or feet, to judge by the fashions
they adopt.
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AFTER SICKNESS
A SPLENDID TONIC

All Run Down After a Hard!
Spell of Bronchitis. Mrs. |

by Taking Vinol.

Waynesboro, Fa—"Ay system uns:
3;.“ run-down ufter a hard spell of (
ehmnchmr It was hard for me to |
) keep about. | had pains in my chest |
;and took cold easily. 1 learned of |
{ Vinol from a friend and tried it. 1|
' gpon felt better and now it has buile /
me up and 1 am strong and well, and !
able to do my housework, which 1 had |
uot been able to do for about three
months before taking Vinol \
s “You may publish this statement so
~others way know about Vinel and get )
help as | did”—Mrs. Y. B, HOR-)
| BOUGEH, Waynesboro, Pu. )

g B

Thousands of other intelligent peo-
sple are constautly praising Vinol for

srestoring health oul strength. [

Vinel i2 pol o secrel nostrun, but af |

\

§

{

)]

Cudelicious cod liver and iron tonse with- {
’

]

\

wut oil, which will create au appetite,
tone up the digestive orguns, make
pure blood and erewte strengih.

It you ure runi-down and not as)
strong and energetic as you ought to )
be, try a bottle of Vinol with the un-
derstanding that we will pay back
your money if it fails to belp vou.
(O Dwonnell’'s Tirug Store, 504 F street
northiwest, Washington, . .

NOTE-—You cun get Vinol
wther leading drug stores in Washing- (

L e

stone Lwok for the Vieol sign dis- ¢

) pligyed on their windowa

- —®
L]

j one -half hour.

| son.
| well, and open carefully to the heart. |

!a buttered baking dish; peour over it

. halves if small head, into quarters if a

| be

| until tender, the time varying with the
we thresten to dress like | size of the cabbage.
the |
wodernte. | salt,

from a deck, so why not |
an ilee costume orn the Belgian :r
3 Rus- |

in ordinary apparel—more so, |

Horbough Regained Strenglhg

at r}ml |

leaves of cabbage. soak In cold water

Scald the head and the
large leaves in beiling salt wa witlnl
one-third teaspooniul sods for about |
fifteen minutes. Muake a stuffing of the |
minced ham or bacon, the =ausage,|
onion amd tomato, M!x well and sen-ll
Lift cabbage irom water, drain

Put in two or three tablespoonfuls.
dressing, fold two or tiiree leaves over
this, then put it more dressing, and so
on until embbage iz well stufied. Place
the outer leaves arcund the stuffed
head, press together, and tie. Put inte

one cup white sauce, seasoned with red
pepper and a little salt. Sprinkle top
with buttered ecrumbs and bake until
tender (about fifteen to twenty-five!
minutes). Remove outer leaves; serve
on z het dish with the sauce.

BOILED CABBAGE.—ERemove the
outer leaves from the cabbuge, cut into

large head, and remove the tough stalk.
Allow to soak In cold water about fif-|
teen minutes before dropping inte a
vessel of boiling sulted water to whicht
you have added oune-third teaspoonful|
soda. Cabbage—in Tact, 211 strong-|
flaveored vegetables, =uch as turnips,
onions und cauliffower—should be
cooked in u lurge amount of water and
cooked uncovered, This will pre-
vent the disugreeable wilor during cook-
ing. Cook about thirty-five minutes or

Hemove from the

carefuliry, drain, season with
pepper and butier, or a white
sauce may be poured over the cabbage,
Serve hot on z hot dizh.

A Youthful Model.

water
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Eatipg sauver Lkrauwt i= not a vielation

| gives the following recipe for prepar- |

the bottom amd sides’

with juice.!

en it ig ready for use or for canning, |
Stuffed baked cabbage and bolled cab-
very

of the vessel that is to hold the water.
Have the water boiling in the steamer,
/!l | set the dish over it, covering the top
' swith a4 new jelly cloth, and pulting
! | the steamer cover over this. Fold the
of the cloth up ovér the cover

|
IJI AMERICAN FASHIONS.
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| 9 - : and steamn the apples until tender—
' BY LILLIAN E. YOUNG. “I TOMATO ASPIC—Tomato jellies|ihout twenty minytes. Take the apples
I ; : : . : With sardines should be made 4n ample | oul, measure the juice in the dish, and

A certain quaint simplicity should be | time to harden on ice. The aspic re—:"'m to it the same quantity of sugar;
attained in the designing of youthful | ferred to is ordinary '1-.1-[' B .d_ T favor the sirup with a little Jemon
evening frocks to insure their success. ary gelatin mixed with| jyice and cook until thick. Then put

the apples in a fruit bowl, pour the

soup #tock instead of pliin witer. Te-|
!r.:inup over them and set away to cool.

ml},}v;_- the skin from some sardines, then - ith
split the . 1 Serve wi creaim.

htunc _f]"_:i“ oben and take out the back-|™5¢'y Tjttle bundle is made of the cores
Mix tr Cut ghem into narrow -"'!T'iIJS.Iaml peel and these are steamed with
MIX together in equal! quantities some|the apples they will have a more de-

The materials may be rich and elabor-
ate, but the dominant, telling
should be simplicity. Complicated and
| elaborate designs must he shunned; so,

note

too, Mmust severely nlain ones, which | stiff mavounnise sauce and oodl but|llcious taste. Tie these trimmings with
makes the inswer to the problem Hauid aspic jally. then etie o 'ty “thread for convenience and discard
| merely the old one of striking @ happy | choppeqd CADOTS fnd -:nmlrlhpli:- e:I-. :-f“;]li‘»h tl\‘w Tttlelinndie Selli e tic Ste S S
| el | Mato, in the propor e “loker.
1 . Lok " X TOporiim H BECTTTRE ol
The desizn herewith s antended for ! spoonful of (-,-.:-l. 10 I.-:]Ir T'r i dess r1(_ By oo S Ja =
semri-evening wenr. White tieorgette  mavdpnaice 7 i pint of th AT'PPLE FLOAT. —)inke a2 nice apple
crepe and rose-colo velour are used. | lnstly, Ir Al aEpic udixture: and, Lutter or puree from tart fruit. sweet-
The velour into 2 xImHou‘I,g}.m.;'ql.,.:'|r”,'gi*:;“;'f”"‘s]_”-"'f‘, at hand|ened to taste and flavored with the
| suspender waist tied over cither shoul- | heen rather 'i:ilr.;- IL:' ITIiI:-:n'.I;S ‘:\i-:ll;ph have grated rind of one lemon and cinna-

tomato;mon or nutmeg. Put the pureec on the
h the =ardine mix- lce to become very cold; then beal the
fe ice untif the jellies| whites of two eggs to a stifl froth,
cian be unmolded; serve each on @ small | adding this to the fruit, which should
leaf of lettuce, and surround with a|now be in the serving dish. When it
salad of watercress and gsliced toma-|comes to the table cover the top with
| toes, |a eupful of rich crean.

aspiv: fill them w
ture and leave on

SANDWICH 1 ; ; | APPLE CUSTARD.—Peel, core aund
enntdies M'é'i”lmluuurter half o dozen fine cooking ap-

| way of using sardines is as a fich: .
| Beat two ounces nfth‘:t‘ll:}'d :;:”;I“i:.d;-:lmem but them in a double boiler with
2 = rind of half a lemon and

quite soft, then add a 1i s _{ithe zrated

meg, pepper, tvo tie:tlsxi:::ttll:[u'l‘n:lr::i'mils-'“m_]-'; 'u_utll Ll I m.i-(?ug-]l
| mate catsup and a few drops of Ie:uon!nf:‘flm‘e‘ Tl}e{e mu.gf.' 1'3 1I1ree:qu.il!(j.t'-:lﬁ
Juice. Remove the skin and the back-| o d-mm ]“- ]ll-ﬁ‘ Im.u_-rher alll‘l‘-ah‘ l.l" "‘“m'
bone from ihree sardines, and 1sonnd‘uum”;,'l-r-lf i &df o m;.'mfu "‘Le-l tbuuii
| them to a paste in a wortar with 11&(‘1.{.:':1{ ; l!tm;' d:_) ]'ml ,[ ll“a-‘\-\- oliEht
prepared butter. Pass  the mixture ;-El‘.il \|h‘:§‘l-—r'f l:[r;:ui-gfs(o\;l"}ii'thni'
through a wire e aud spread it!pich milk, L-.lu;rn‘:n.in “with -,-mfm'-;fulﬁ
rather thickly on finger-shaped [li?\'e"l f the & ;\ sti dg' i ;:‘\‘ ; e
of buite el ‘brown I-:reml. il _||1=|I;;\i2]u“" I;-s-ﬂl;}l'i"t;_tll‘sLlllrzemi.\];‘tlur:1ir=1;ﬂtﬂ-sl?‘i:[i-
linto =andw iches with 2 little fine cress,ing dish and cook about twenty min-
between the picces of bread, | utes. Se{\'e] cold ;:-iih cinnamon “ind

— sugar sifted over the top.

| SARDINE SALAL.—This is a delicious = =
| luncheon or tea dish. Remove the skin!
and bones from six big sardines and cut!
| into tiny pieces. Place these in a salad !
bowl with six cold boiled eggs eut in|
| quarters, and one hig, firm apple eut!
into =trips. and three cold boiled pota- |

Newest Footwear.

|loes cut into dice. If you like the
| | faver, add half o teaspoenful of finely |
chopped chives, and then four table-|

spoonfuls
very colidl.

of French dressing. Serve|

| Pretty Ri}JbOI'IS for Bags. i

Never luive the imported ribhons been |
{more lovely than they are this seasun, |
!Intended primarily  for girdles anl
jwaisteoats, they are also sure to be
in demand for the many sorts of hags |
;and ribbon novelties deft fingers turn |
jout at Christmas time. Since it may be!
some time before imported goods. of |
this kind can be procured agaln, \r_-ise!
people are leoking ahead in their pur- |
chuses. {
| The somber or shaded ribbons are
| particularly suitable for workbags orl
slipper bags. Starting with 2 dark color
|2t one edge, these lovely ribbons change
like rainbow from one shade to an-

usually of 2

Boots

with cloth tops,

othei, and at last to a different coler,
ending in a light shade of the second
| eolor at the other edge. Thus u deep,

light color, have the preference over

all others for afternoon wear. The
vamps. are of patent leather, the up-
pers oftenest of mole color or tetc de

| or

: lined with any of the delicate evening
| shades also in

{dull, purple blend# into a deep, wine
jred, and in a succession of blended
_sul'llpea finishes in a light shade of the
| red.

! _Another in blue shades into a delicate
fawn, and there are many otker har-
monious color combinations., Vivid
| atripes also make gorgeous bags for
(evening. Thus a twelve-ineh ribbon aul-
der and about the waist in front, while lernites gold satin with black moire—
from the hip to hip across the waist [& combination most effective with a
line in back is . gathered a —mantle black gown or with one showing
tunic of the welour lined with white. | touches of the popular gold trimmings.

negre. Two modes of closing are
shown in the drawing. Pictured also
is a pair of white evening slippers dec-
orated with white satin bows trimmed
with pearls.

EFFECTIVE IN ITS SIMPLICITY 1S
THIS YOUTHFUL EVENING DRESS,

Candy Recipes.

|
French Nougat.

Its lower edge deseribes a sloping line | Pompadour effects are also to be had, | Etench ) nDongut S s geasnily§prenared.
to the center baci. Then, below the |and some wonderful satin and velvet | Snell and blanch a quarter pound of
j walst, across the iront space, al-lpears]rihhuns are covered with wmost ex- |a2lmonds. Place in oven until thorough-

ly dry, not brown. Grease a shallow
pan; sprinkle Dbottom with almonds;
over this an equal quantity of pecan
nuts and a few English walnuts, The
layer of nuts should be one-half an
inech thick. One pound of granulated
sugar stirred constantly over a hot fire
| until it melts should then be poured
over the nuts, very slowly, so that the
nuts will be held together. When it is
coo\, cut with 2 sharp knife into bars.

Hickory Nut Candy.
Hickory nut candy
cup-of nuts, two chpe of granulated
sugar, half a cup of water. Boil the
sugar and water without stirring, until
thick enough io spin to a threuad, then
flavor with wvanilla. sStand in  cold
water and stir until white. Add the
nuts, turn into a flat buttered tin and
when cold cut into squares.

is made of one

To keep pancakes from being greasy
jand fiubby, db not have the batter too
| thick, and be sure that the fat is pip-
ling hot, |
f Spots on the Floor.

Are grease spots on your Lkitchen
floor? Water with any amount of
scrublbing will not remove them; just
try alcohol to remove Lthese same spols,
and you will be pleased with the re-
sults. -

4 pouching of the velour some eight  Quisitely shaded roses and other gar-
inches deep, evenly guathered at the den beauties in wonderfully natural
top. | colors, [ ¥

'I‘ll;e bodicedx:lilolws & round decollet;;me|
guthered an nished with & tiny fluted |
ruffle of self-material. The short sleeve | HOUSEHDLD HINTS. E
cut in one with the bodice is slashed | e =
on the outsidg and alse finished with |
fluting. i | To remove ink from the hands wet a
int:gp Lﬁfﬁn;‘i“;fm‘ﬁ';'.ﬁe:ﬁffth:&‘; f’r;lé!lsponge with spirit of hartshorn or am-
then edged with futed ruffings. For | n:u'mia and wash the stains vigorously.
tritnuning there is u daisy motif en- | Binse at once in cleur water, as soap
ployed which may be embroidered in |8ets in ink and other acid stains,
white floss or made of pearl heads and | _—
nail heads. Beads come in the shape To make a very effective disinfectant
of daisy petals and round ones for the | 8Xpose i weak solution of carbolic acid
centers. It will not take very long r.o!in suucers or shiallow carthen dishea.
sew them ou, and even if it does the | Care should be taken, however, that it
result is well worth the trouble, as it | ls kept out of the reach of the children
would be dificult to find anything |and any household pets.
daintier. Then, agaiu, if the\odd little
tunic were developed in nile green, or-
chid, vellow or white, artificial dalsies
in natural coloring cuan be used. The
effect will be charming and less troub-
lesome in the making.

Should you prefer to Leep thie dress To take proper care of sponges, wash
guite light and thin the velour may ! them in warm water In which o small
he replaced by satin, crepe de chine,  quantity of tartaric acid has been dis-

even chiffon. In the last named | solved. This will keep them soft and
it can be delightfully made up in white, | in good color. Be cureful not {o use Loo
much tartaric acid, or it-will spoil the
ApOTIZes.

chiffon.

Children's Bad Weather Shoes

Merchandise
Orders

“The only guaranteed
children’s shoes on earth”

BAAANHLASEKAARAARAARARRLARNNANN

Navy blue gabardine wasx used for
this jrunty coat-suit intended for a
young and slender figure. The coat it-
self is u severely simple style cut away
at the front to show a hip-helt of navy
blue bengaline. The rolling collar,
revers and cuffs are fuced with fugured
silk in mole color and pink. The
skirt, though composed of five circular
flounces, still follows the modish cut.
The jacket and girdle are closed with
buttons covered with gabardine. With
this is worn a jeunty sailor-shape of
navy blue velvet trimmed with mole-
cojored gros grain ribbon.

——
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BREAKFAST,
Stewed Pears
! Poached Eggs on Toast
. UCoftee

Baked Pork and Beans
Brown Hread Apple Sauce
Cake Texn
| DINNEE.
Cream of Fea Soup
Cold Sliced Lamb
TPotsto Timbales
Lemon Pie

Wiilers
Currunt Jelly
Molded Hp'I el
Coflee

3d Ui 5. WY Travers-Shoes

At D Street

“Ureator of Truverstiles:”

Silk Hosiery $2° @@ TRAVERS. be-
- i Lieving his  Chil-

N dren’s Shoes to be !

2 Special $ 29 5 @ {he)) best wearpn !
Z i shoes arth, is ¥
] Holiday \ and shoes on earth, is ‘
; willing to back up ¥I
-f.; BORESN. $ 3 : @ @ his opinion with - a 1
; for ] = signed guarantee i
’ P g that every pair will ﬁ
$ Presents. the Pair Base *coles withott ?{
; a-hole™ at the end of %!

b A = i M S T
f Rubbers to fit— " ALt ) 8 W e.elm U A g
7 - -$2.50 the Pair. pair iree. z
g less than . g
% cisewhere. “It's real economy to have the kids shod right.” %

b3
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 TODAY'S HOUSEHOLD AFFAIRS. |§

By Mary Lee.

j |

=

Household Suggestions.

Remove stains and grease from ta-
blecloths and napking as follows:
Machine oil—Clean with gasoline.

Wash with white soap and cold water.

Paint stains—Soak in turpentine un-
til soft, then swab with alcohel.

Ice cream—=Soak
for an hour.

Fruit stains—Soak fresh stains in
cold water half an hour, pour boiling
water through them, «ry quickly. If
above fails use javelle water. Cover
spots with tomato juice and salt.
Leave in bright sunshine with a bright
tin plate underneath. Cover spots with
salt and vinegar. Leave two hours in

hirough them, hold-
sTore deing up.
; first with hoii-

Pour boiling water
ing cloth taut: di

inh stains—Wet sta
calie acid solution;

inz water; dip in o:
| hola stain in steam o Lettle for sev-
eral! oiinutes:; wash thoreoughly in clear

hot water.

ieilE

very
Grass ©

Rub stains with molas-

se=, len Z on avern : wash out in
warm wale: epeat : .

Llron rust s stains,
Wet in boil thickly

with saif, lay in suushine over a bright
tin plate, squeeze on loemen juice, wash
in ot water.
Mildew—Wet in bhoiliug
dry, dip in sour m
with =alt very thick. F
linen should be covered
starch and laid oun gras
Alter removing any
present in linen wa2h
Ira not starch, bul
Hang out very straight on line, =
warp threads across line.
slightly damp take from

in sun, cover
iner picces of
with sifted

wWarm
treat as follows:|
ith !
While still

in

line,

gin ironing or wrong side; finish on
right. UUse only a moderately hot iron.
Fold lengthwise three times one week,
four times the next wweek, to prevent

er, roll the linen on heavy ecylin-
cloth-covered objects. (1 use a
discarded rolling pin that T covered
with several layers of cheesscloth.)
The life of the tablecloths and nap-
king iz much lengthened by this treat-
ment. Table linen should be boiled only
veeasionally. .

JFor the benefit of those who might
prefer to muake rather than buy the
javelle water and oxalic acid solution
I give directions for making them.

Javelle water—Half pound washing
soda dissolved in one pint boiling wa-
ter, onc-quarter pound chloride of lime
dissolved in one guart boiling water.

Mix sodan and lime together. Tet
settle, pour off clear into a bottle. Keep
bottle corked and in a dark place.

This is 2 very powerful bleach.
Therefore it should uever be used on
any colored goods. When used at all
it must be thoroughly washed out of
cloth. _ !

Oxalic acid solution—Procure four
ounces of oxalic acid crystals at drug
store. put in a large hottie with one-
half pint cold water, shake until thor-

in clear cold water

sun. Cut an apple in halves, lay stain
over cut surface; leave in sunshine.
This must be followed by thoroughly
washing in cold water to avoid apple
stain.

Acid  discolorations—Use  anunonia, |
followed with aleohiol and water dab-|
bed on lightly.

Wine stains—-We+1 with alcohoel or
whisky: soalk in cold wiater one hour.

= |
waler, wring

fold |
carefully and evenly and iron dry. Be-|

wenr on creases, Instead of folding any |

T
| the mustard, salt and pepper and pour
L over hot slices of toust.

| Ewverything must be very hot and
must he served immediately,

it
or the

cheese hardens, Some add the beaten
yolk: of an ec@m just before serving,

This makes the rarebit a lUttle richer
and prevents the cheese from harden-
ing so rapidiy.

Sleeves of evening Eowns are sones

oughly dissolved. Dilute this solution
Lefore using. Label bottle “Poison.” |
Keep bottle away from children and
pets.

Velvet, Satin and Chiffon.
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The over-bivupse
| speaking. over-

properiy
-t asagain found
Hits place in fashion's faver. It is made
usually of another material
used for the under-blouse, hut
same color. In the instance
gown above, the basgue-lilie
bodice is of night-Blue wvelvet with
neck softened by a rufMle of white
mousseline, and sleeves of night-hiue
chiiffon. A tunic of this same chiffon
is bordered with velvet amd hangs over
ap underskirt of self-toned satin. The
ice and tunic are weighted 2t the
corners with night-blue silk tassels.

of the
of the
over-

To Make Welsh Rabbit.

Une pound of checse; one-half cup-
ful of beer; dash of cayenne; onc-half
teaspoonful of dry mustard: one
spoonful of salt and slices of toast,

Grate or cut the fresh American
cheese into small pieces. Place it in
a saucepan or chafing dish with three-
quarters of the beer. Stir steadily until
it is entirely melted; then season with

tToi-

than that |

| times merely a puff at the shonlder, the
'pufl being finished with a velvet band
1:!‘.-4 one large rose

—

.

MOTHER
DAUGHTER

would Le happy tor
recene a
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PPENHEIMER’S

Cor. 8th & E Sts. N.W.

Mnil Ordern Solicited.
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“THAT JAR OF MUSTEROLE ON
THE BATHROOM SHELF

|Has Relieved Pain for Every One
| in the Family.

When little Susie had the croup;
when Johnny gor his feet wet and
caught cold: when Father spramed

his knee: when Granny's rheumatism
bothered her—
That jar of MUSTEROLE wa-
rizht there to give relwef and comtort.
MUSTEROLL a clean, white
omtment, made with il of mustard. It
fwill not blister like a mustard plaster
Ouick relwel for Sore Throat, Bron-

tehatis, Tonsilitis, Ceoup, Sufi Neck,
| Asthma, Newralgia, Headache, Con-
| estion, Meurisy., Whenmatism, Laws-

'hago, Pams amd Achos of the Bacl
Toints, Sprains, Sore Muscies, Braisc
Chillilaif=, Frosted Feet, Colds on the
Chest (it often prevents Pnenmonial
Nothing litke MUSTEROLYE for
teroupy children

1 At your druggist’s, in 23¢ and J0c¢ jar=
jand a special large hospital <ize for
2.50).

K OT

| He sure you get the genuine MUS
'TEROLE. Refuse imitations — get
iwhat you ask for. The Musterole

Company, Cleveland, Ohio.

e

|

BrassDoll OPEN

Beds

$2.98

Solid Brasa Dell
Bed, complete
with mattress
and pillows; very
strong. Yalue,
98,

'UNTIL 9 P.M. SATURDAY

JoSePH GOLDENBERG, Proprietor.

8TH STREETanoPENNA.AVE.SE.

" $3.49
“Pioneer”
Handcar

$2.49

s*Plancer"?
fHandear; all-
steel frame;
easily operated;
rubber tires;
double spoke
wheels.

TOYS MUST GO!

Too many Toys—stocks must be reduced at once! 1-3 to 1-4 off regular prices
—and ours were the lowest priced in Washington. Note the bargains.

double-spolke v heels;
in¢h rubber tires.
elsewhere, $4.95 .. ..

.'..a_
Price

sfiarford”—HHunabout: stream -
body; with protected hood:
painted browmn, striped.

red, with yvellow stripes. nickel finish;

$3.98

“pverland”"—Body finished all around;| Leoop-the-loop To ¥ n:
hood like real aute; dark very interesting: mnew; 29C
Erecn. You'll pay $5.98 $4.75 medl BICSEL L e .
SISEWHEBYC & oo - v aiveirinroyeeiare e

Kilectrin Motors nand

$5.50

All the Popular
Toys Sacrificed,

Mechapieal Foys of all
kinds: the kinds sold
evervwhere at J0c.
Choice .

25¢ !

stenam Engimes: sold =zt
$1.19. Now priced......
#1085 kinmds. .. ..., s

T'rive elsewhere, $6.95. .. .. 205 kimds. ... ..onenrans -ll‘ﬁsi
a N e ——— p——
)
i LY

Galloping Horses on steel swings and
wooden frames; lifelike. with flowing
mane and tail; comfortable saddle; for
Saturday—

Thousands of Dolis—{ull joint-
ed, bisque, natural wizs, zlhioes
and stockings: o Character |
Dolls of a1l kinds. Al |
regular %1 value. Sat- 79(:1
Iurlluy L 5 e e
- "
LI | Doll  Carringes, with -rib
leatheratte  hood: double-spoke | g ; pyne” Express Wagous: steesl
wheels; large: very i ey . =
strong; sell at 198, 53_98 wheels; stecl tires -
To g0 Tor.......... $1.25 elnewhere. . . - ... ~pe
Boyw! Veloclpedex reduced sreutly: . D : $1.49 clsewhere. . ... ... #1.19
L steel tires; leatherctie saddle: adjusta-| 31 f"l:‘f':l'::i_' J:;ruligl\i 69C I S1.75 elsewhere. ... ...... 5149
| ble handle bars; double-spoke wheels— ;‘f’i"‘h” No pri.ccd L $2.00 clnewhere. . . $1.80
a.'_n. U—SL49 elxewhere. .. !l.ol'i Doll Go-Cartn; ~Ploneer” Express Wagons; rubber-
No. 1—82.25 elwewhere. .. $L.75 leatherette hood: B-inch tire wheels: reinforced gear; bent han-
No. Z—%2.4D elmewhere... $1.95 steel wheels. Special Clae_
No, T—32.98 elsewhere. .. 5249 TEOW . usvmenmnmsisnenmnlsas e T, -
,lm_.‘semi-mlhp-l_ble Doll Go- $2.40 elsewhere.. .. ... .. $1.95
Rubber-tire Velocipedes— Carts; large: 6-inch 98 295 elsewhere. . . ... ..  sz=2s
" No. 6—83.00 elsewhere. .. $2.75 rubber-tired wheels; C 2 =
No. 7—55.40 elsewhere. .. 52.08 leatherstte hood.......- B:nr l}lu; Express Wagons; heavy
1 : stee wheels; inforced beody
No. 5—3395 slncwhere. . . $3.40 = et Pianes: l 5C sl s vy and
6 keys. Going at...... ==
s“lled Linme” Velocipeden: heavy rub- . :I_ﬂs .‘ﬂ“" F— K ]
ber tires: nickei-plated handle bars| $1-4¢ Shoenhut Planos: 89 - | - =
S ’1.. strongly braced frame; 15 kevs: mahoegany fin- L 5249 xize
St P ) T R A e $2.75 mize ,
bicycle saddle— i .
She Toy ‘Trumks: witil 39 Hardw: Coaster W e
2 inc agons, all-wood
#4095 elnewhere . ...... . B39 lock aud key: 18 inches C L \\'iut‘h‘woodgn e
85058 elsewhere ........ $4.49 Rk ~le(._.-[. e . Steel tires,
26.50 elsewhere ......... $4.98 - ] axles, ety brake—
Unlreskable .\l}_el‘l c £3.50 size ... . sernan..., BEAD
= Drums; 9-inch  diame- |
Fine Hall-bearing Velocipedes: Leavy el TN 8450 nize ... ....... ceie. $3.49
i : maroon- finish frame; o . :
s hl:} elr ﬁu'rels-— . Sets Large China Doll “Ypuy” All-hardwoed Coaster Wag-
Tucre Bt Dishen; prettily deco- (C ; enn; reinforced body and best construe-
$RO8 elvewhere ......... $7.50 rated; sell Toe........ tion; ball-bearing wheels— :
...... s -
I gﬂ, afe Pleture and Story 0 SILOS mlze. ... N e
PO IR Books; great variety of C $40s mime. ..., ... . $3.49
kinds. Choice now..... S50 wize : i
English Perambulators, with
leatheretie lhood;: rubber - lqu?
wheels: body 21 inches long;
double spoke. 249
steel wheels; $3.49 =
value ....ceeesecccs
Large HReed Dall Carringes;
best springs; wheels rubber tired;
lined with rep: full 88
roll edge reed; val- -
we, S50 UIIIT e
Bosx' and Girle' Sleds nud|
: Sleighs: - hardiwood: '
> some 1% mches luu_g; 7 C i
“Buleh —Round  lhood, lurge body;|values, $1.25 to $1US..




